Chicken on Potatoes

Gabriele L Ruiz - Miami, FL
Treasure Classics - National LP Gas Association - 1985

Servings: 4 Preparation Time: 1 hour
1 three po.und. chicken or Bake Time: 40 minutes Per Serving (excluding unknown
breasts with ribs Wash, dry and cut the chicken into eight pieces. '(tggg)/ 35? Qaloffies? f22t§3 Eat

f .8% calories from fat); 79
salt Salt and pepper the chicken. Protein: 36g Carbohydrate: 4g
pepper . ) ) ) Dietary Fiber; 0mg Cholesterol;
6 to 7 medium potatoes, In a skillet, heat the oil and cook the garlic until 398mg Sodium. Exchanges: 2
peeled and cut into thin wilted. Add the chicken and brown on all sides. Grain(Starch); 0 Lean Meat; 1/2
slices Cook the potatoes in the pan for a few minutes. Vegetable; 4 Fat.
1 clove garlic, chopped Add the broth and bring to a boil.
6 tablespoons oil . .
2 cups chicken broth Place the mixture into a greased two-quart
2 medium tomatoes baking dish with the chicken on top.

arsley (for garnish), .

'(v)vashe}(/j(andgchoppéd Bake in the oven for 400 degrees for about 30

lemon rind (for garnish) minutes.

Meanwhile, wash and slice the tomatoes. Add
the tomatoes to the chicken.

Bake for 10 more minutes.

In a bowl, mix the parsley and lemon rind.
Sprinkle over the chicken.

Best when served with a salad.



